
6818 W BROWN DEER RD

MILWAUKEE, WI 53223

Description of Violation Correct ByCode Number

Routine Food Inspection

BARATH K. BALASUBRAMANIAN

DAIRY QUEEN

The following list of violations of the Wisconsin Administrative Code as adopted by reference in the Milwaukee Code of 

Ordinances Chapter 68, and/or other City ordinance(s) must be corrected as soon as possible but not later than the date 

specified.  A re-inspection fee may be assessed if the violation is not corrected by that date. An inspection fee may be charged 

for any repeat violations.

August 8, 2007

$0.00Fee Amount:

Observed employee beverages being stored on preparation tables. All employee 

beverages must be covered with a lid and be consumed using a straw. All employee 

beverages must also be stored in designated areas away from and below food and food 

prep areas. Instruct all employees on the proper storage of personal beverages.

08/08/20072-401.11

Observed employees washing hands at the rinse sink at the 4 compartment sinks. 

Employees may only wash their hands at the two approved hand sinks; the single hand 

sink on the East kitchen wall, and the far left basin (prewash) of the 4 compartment 

sink. Instruct employees where to wash hands.

08/08/20072-301.15

No soap available at the hand sink. Supply all handsinks with soap at all times. 

Monitor and refill immediately when empty.

08/08/20076-301.11

No single use hand towels available at the handsink for drying hands. Provide hand 

towels at all hand sinks at all times. Monitor and refill immediately when empty.

08/08/20076-301.12

The sanitizer concentration in the sanitizer bucket is too strong. Use test strips to test 

the concetration and ensure that the concentration of bleach is between 

50ppm-100ppm.

08/22/20074-501.116
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The following items need to be repaired:

1) The broken slushy tray needs to be repaired so that the surface is smooth and easily 

cleanable.

2) There is a condensation leak in the walk in cooler. Repair the leak so that water 

does not drip into the cooler.

3) The Kelvinator freezer has a large amount of ice buildup. The ice is chipping/falling 

off onto food. Discard the food and defrost the unit. Repair the door gaskets and make 

any other additional repairs to prevent ice buildup inside the freezer.

4) The walk in freezer has a large amount of ice buildup on the walls and ceiling of the 

unit. Repair/replace the door gaskets and take appropriate measures to ensure that ice 

does not build up inside the freezer. This is especially urgent where the outlets are 

located inside the freezer. Make repairs to ensure that ice does not freeze over the 

outlet.

5) The floor outside of the walk in freezer is deteriorating and coming apart. Water is 

also seeping underneath the floor. Repair the flooring area around the walk in freezer 

and provide base coving at the freezer/floor junction.

08/22/20074-501.11

The mop sink is filthy. Clean and maintain clean the mop sink. The mop sink must be 

completly replaced or repaired by the next routine inspection.

Remove the cardboard and paper on the walk in cooler shelves. The cardboard and 

paper is not approved for shelf lining and needs to be removed immediately. Ensure 

that all shelf surfaces are smooth and cleanable.

08/22/20074-601.11

No cold water available in the restroom. Repair/restore the cold water in the restroom. 08/22/20075-103.11

Utensils are being dried on shelves lined with old newspapers. All utensils and 

equipment must be air dried on a clean, dry, non absorbent surface. Discontinue drying 

utensils and equipment on newspapers or towels/rags.

08/22/20074-901.11

The ice machine in the front lobby area is not properly air gapped. Have a licensed 

plumber properly install an air gap on the ice machine drain. The end of the drain 

cannot enter the waste funnel and must be located high enough above the funnel so 

that sewage or waste does not touch the drain in the case of a backup. This will prevent 

contamination to the ice  in the event of a backup.

08/22/20075-202.11

Employees may not touch ready-to-eat food with their bare hands. When preparing 

burgers, all employees touching the buns and assembling the burgers are required to 

wear gloves. Instruct all employees to wash hands before wearing gloves and after 

taking gloves off. Instruct all employees that gloves must be worn at all times when 

touching food that is "ready to eat" and will no longer need to be cooked.

08/08/20073-301.11
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The soda nozzles on the soda dispenser unit were dirty/moldy. Clean and sanitize the 

nozzles daily to prevent mold growth on the inside areas of the nozzle. Ensure that an 

employee is assigned the task of cleaning and sanitizing the nozzles.

08/08/20074-602.11

The waffle cone maker is required to be underneath the hood. Provide an approved 

equipment stand and move the waffle cone maker so that it is underneath the hood.

08/22/20074-301.14

Notes: The counter used for cake decorating is not to code. In the event that it deteriorates or there is a change in ownership, the 

counter will need to be removed. Upon change of ownership, all equipment not to code will be required to be removed from the 

premise. The "STAR" freezer is missing the lid. The unit is to be replaced by the next routine inspection.

Inspection Notes

Inspector Signature (Inspector ID: 66) Operator Signature

On 8/8/2007, I served these orders upon BARATH K. BALASUBRAMANIAN by leaving this report with

Please be advised that this document is subject to public review under open records law. - Wis. Statutes section 19.35(1)(a)
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